The behaviour of enterotoxin-producing Bacillus cereus in meat was investigated by inoculating spore suspensions of five cultures into meat substrate (pH 5.8) and incubating at 10ºC and 30ºC. The bacterial populations were evaluated after different times by plate counts in nutrient agar. All the cultures presented growth at 30ºC with the generation time varying from 28.8 to 36.0 minutes. Three cultures also presented growth at 10ºC with generation times between 10.16 and 28.38 h. Considering the results, it was concluded that meat kept at abusive temperatures would be subject to development of this microorganism.
INTRODUCTION
Bacillus cereus is a spore-forming organism capable of developing at a wide range of temperatures, pH and water activity values (24; 25; 28) . This bacterium, frequently associated with food borne diseases (5), can be found in the natural environment (soil, water and air) and isolated from various foods, including meat and meat products (15; 23) .
Some of the enterotoxins produced by B. cereus cause food borne diarrhoea, characterised as the "diarrheic syndrome" (17; 21) . This syndrome can be associated with the production of five different proteins: haemolysine BL enterotoxin (HBL) (3); non-haemolytic enterotoxin (NHE) (18) ; cytotoxin K (Cyt K) (17) ; enterotoxin T (BcET) (1) and enterotoxin FM (Ent FM) (2) . The symptoms last for a period of from 12 to 24 hours and consist of abdominal pain, watery diarrhoea and nausea. It is believed that the enterotoxins are mostly produced in the small intestine of the individual (11) .
Foods associated with outbreaks of B. cereus diarrhoea frequently include protein-rich foods (26) and researchers have emphasised the importance of the presence of the microorganism or its spores in meat and meat products for the occurrence of such outbreaks (22) . Practices such as inadequate cooling after heat treatment and storage at inadequate temperatures during food processing are indicated as the main factors contributing to the spread of the microorganism in these foods (13; 22) .
With the objective of investigating the growth of enterotoxin-producing B. cereus in processed meat, this study was carried out using cultures of the microorganism from different origins (food and environment) experimentally inoculated into meat substrate kept at 10°C and 30ºC. These controls were analysed after the incubation period.
Generation time
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Statistical analysis
The statistical analysis was carried out by calculating the means of the bacterial counts for the three repetitions with their respective standard deviations.
RESULTS AND DISCUSSION
From the results obtained in the present study it was possible to observe that the B. cereus spores germinated in the meat substrate at both 10ºC and 30ºC. All the B. cereus Soares, C.M. e t a l .
Enterotoxin producing B. cereus in meat
The bacterial generation time (g) at the different temperatures was calculated considering the results obtained ( 
CONCLUSION
Protein rich foods such as meat and meat products have been associated with food borne outbreaks of diarrhoea caused by B. cereus. The results of the present study confirm that meat is an adequate substrate for the growth of enterotoxin producing B. cereus at 30ºC. In the experiment carried out at 10ºC, the growth of some of the cultures of the microorganism is relevant and should be considered in order to minimise the potential risk of spreading this microorganism in meat exposed to abusive temperatures. Spore germination and the population increase at 10ºC emphasise the importance of the time/temperature binomial during the processing of foods.
